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SHALL  WE  SERVE  MEALS 

TO  OVERNIGHT  LODGERS? 

Getting  ready  to  take  in  tourists  during  the  summer  months  usually 

includes  consideration  of  the  prohlem  of  whether  or  not  to  offer  meals.  "Many 

people  catering  to  the  tourist  trade  feel  that  prospective  overnight  guests  may 

not  stop  for  lodging  unless  they  can  get  "breakfasts  and  dinners",   says  Rena 

Campbell  Bowles  of  the  Maine  Extension  Service,   in  a  recently  issued  "bulletin 

from  the  State  university.     On  the  other  hand,   she  points  out,  when  a  tourist 

home  is  located  in  a  town  or  near  good  eating  places  there  is  no  necessity  for 

offering  meals. 

Mrs.  Bowles  has  collected  many  useful  and  practical  ideas  on  the 
tourist  business  and  deals  with  the  problem  of  food  by  a  series  of  questions 
which  any  woman  thinking  of  trying  this  business  might  wish  to  put  to  herself. 
For  example: 

What  help  can  various  members  of  my  family  contribute  toward 
earning  money  in  this  undertaking?     Can  I  take  care  of  all  the  rooms  available 
if  rented  and  serve  meals  without  hiring  help? 

What  are  my  available  sources  for  food  supplies  from  the  farm, 
such  as  dairy  and  garden  products,   fruits,  berries,  and  poultry  products?  How 
much  farm  produce,   in  other  words,   can  be  utilized  in  meal  preparation  and  turned 
into  ready  cash? 

How  near  am  I  to  local  grocery  stores7     Can  I  depend  on  them  for 
supplies?     Can  I  depend  on  market  trucks  for  meats  and  other  products,  and  do 
they  come  regularly  on  time  each  week?    How  much  can  I  store  in  my  kitchen  or 
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supply  room  if  I  "buy  staple  products  in  quantity?    Do  I  have  products,  and  time 
to  can  them,   in  preparation  for  the  next  season's  business? 

Can  meals  be  served  to  guests  without  family  interference  or  up- 
setting the  family  routing?     Is  my  dining  room  suitably  located  for  serving 
guests  -  near  the  kitchen,  quiet,  attractive,  and  large  enough? 

Is  my  kitchen  convenient  to  work  in  and  to  save  labor?    Do  I 
have  the  necessary  equipment  to  work  with,   such  as  adequate  dishes  for  preparing 
a  meal  for  the  number  catered  to?    Do  I  have  efficient  refrigeration?     Is  my 
fuel  supply  quick  and  efficient? 

Am  I  a  good  cook?    Do  I  know  how  to  serve  a  good  meal?     Can  I  set 
a  table  properly?    Am  I  personally  capable  of  managing  a  tourist  home  where 
meals  are  served? 

The  answers  put  down  in  black  and  white  would  give  an  opportunity 
to  study  one's  situation  before  starting  on  such  a  venture.     If  meals  are  served, 
Mrs.  Bowles  says,   the  best  of  material,   skill,  and  preparation  should  be  put 
into  the  menu. 
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